The present study was evaluated using the following in vitro antioxidant methods: 2,2 -azinobis (3-ethyl-benzothiozoline)-6-sulfonic acid disodium salt, phosphomolybdenum, ferric reducing antioxidant power, metal ion chelating activity, super oxide anion radical scavenging, hydrogen peroxide, and hydroxyl radical. Among these assays, acetone extract showed maximum free radical scavenging activity in 2,2 -azinobis (3-ethyl-benzothiozoline)-6-sulfonic acid disodium salt, phosphomolybdenum, metal ion chelating, superoxide anion, hydrogen peroxide, and hydroxyl radical assays. Moreover, the physiochemical, nutritional, and anti-nutritional parameters were analyzed. Its qualitative and quantitative composition was studied by gas chromatography-mass spectroscopy and out of 27 peaks, 27 compounds were identified. These compounds have the property of antioxidant, antimicrobial, and anti-inflammatory activity.
INTRODUCTION
The adverse effects of oxidative stress on human health have become a serious issue. Under stress, our bodies produce more reactive oxygen species (ROS) (e.g., superoxide anion radicals, hydroxyl radicals, and hydrogen peroxide) than enzymatic antioxidants (e.g., superoxide dismutase [SOD] , glutathione peroxidase [GPx] , and catalase) and non-enzymatic antioxidants (e.g., ascorbic acid [vitamin C], α-tocopherol [vitamin E], glutathione, carotenoids, and flavonoids). This imbalance leads to cell damage [1] and health problems. [2] A lack of antioxidants, which can quench the reactive free radicals, facilitates the development of degenerative diseases, [3] including cardiovascular diseases, cancers, [4] neurodegenerative diseases, Alzheimer's disease, and inflammatory diseases. [5] One solution to this problem is to supplement the diet with antioxidant compounds that are contained in natural plant sources. [6] These natural plant antioxidants can, therefore, serve as a type of preventive medicine. Recent reports indicate that there is an inverse relationship between the dietary intake of antioxidant-rich foods and the incidence of human disease. [7] However,
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synthetic antioxidants, such as butylated hydroxytoluene (BHT) and butylated hydroxyanisole (BHA), have been widely used as antioxidants in the food industry and may be responsible for liver damage and carcinogenesis. [8] For this reason, interest in the use of natural antioxidants has increased.
Plants constitute an important source of active natural products, which differ widely in terms of structure, biological properties, and mechanisms of actions. Various phytochemical components are known to be responsible for antioxidant, antimicrobial, antilarvicidal, and anti-inflammatory activities of plants. The antioxidant vitamin content of fruits has attributed them to the protective role before. However, recent interest in food phenolics has increased greatly because of their antioxidant and free radical scavenging abilities. [9] All of the most commonly sold fruit juices contain phenolic compounds showing a wide range of antioxidant activities in vitro. [10, 11] Individual antioxidant compounds do not act alone. [12] The ethnobotanical views on Ficus amplissima (common name in Tamil Kal Ittchi) suggest that fruits are edible and chewed for mouth ulcers, [13] and also the fruit is used to cure the mentally deranged. [14] Mitra and Kapoor [15] reported the pharmacognostical studies of Ficus tsiela Roxb. in 1972. But fruit of F. amplissima still remains unexplored for their pharmacological properties. There are no previous reports relating the antioxidant and chemical composition of F. amplissima. Hence, the present investigation on F. amplissima fruit was undertaken.
extracting with the next solvent, the thimble was air dried. Finally, the material was macerated using hot water with constant stirring for 24 h and the water extract was filtered. The different solvent extracts were concentrated by a rotary vacuum evaporator (Yamato RE300, Japan) and then air dried. The dried extract obtained with each solvent was weighed. The percentage of yield was calculated in terms of the air dried weight plant material (1 mg/mL of respective organic solvents), and the extract obtained was used for the assessment of various antioxidant assays and for further analysis.
In Vitro Antioxidant Assays ABTS radical scavenging activity. The total antioxidant activity of the samples was measured by ABTS (2,2 -azinobis (3-ethylbenzothiozoline)-6-sulfonic acid) radical cation decolourization assay according to the method of Re et al. [16] ABTS •+ was produced by reacting 7 mM ABTS aqueous solution with 2.4 mM potassium persulfate in the dark for 12-16 h at room temperature. Prior to assay, this solution was diluted in ethanol (about 1:89 v/v) and equilibrated at 30
• C to give an absorbance of 0.700 ± 0.02 at 734 nm. The stock solution of the sample extracts were diluted such that after introduction of 10 µL aliquots into the assay, they produced between 20 and 80% inhibition of the blank absorbance. After the addition of 1 mL of diluted ABTS solution to 10 µL of sample or Trolox (final concentration 0-15 µM) in ethanol, absorbance was measured at 30
• C exactly 30 min after the initial mixing. Triplicate determinations were made at each dilution of the standard, and the percentage inhibition was calculated against the blank (ethanol) absorbance at 734 nm and then was plotted as a function of Trolox concentration. The unit of total antioxidant activity (TAA) is defined as the concentration of Trolox having equivalent antioxidant activity expressed as µmoles/g sample extracts.
Phosphomolybdenum assay. The antioxidant activity of samples was evaluated by the green phosphomolybdenum complex formation according to the method of Prieto et al. [17] An aliquot of 10-40 µL of sample or ascorbic acid in 1 mM dimethyl sulphoxide (standard) or distilled water (blank) was added with 1 mL of reagent solution (0.6 M sulphuric acid, 28 mM sodium phosphate, and 4 mM ammonium molybdate) in a test tube. The test tubes were covered with foil and incubated in a water bath at 95
• C for 90 min. After the samples had cooled to room temperature, the absorbance of the mixture was measured at 695 nm against the reagent blank. The results reported (total antioxidant capacity) are mean values expressed as milligrams of ascorbic acid equivalents per gram extract.
Ferric reducing antioxidant power (FRAP) assay. The antioxidant capacities of different extracts of samples were estimated according to the procedure described by Pulido et al. [18] FRAP reagent (900 µL), prepared freshly and incubated at 37
• C, was mixed with 90 µL of distilled water and 30 µL of test sample or methanol (for the reagent blank). The test samples and reagent blank were incubated at 37
• C for 30 min in a water bath. The final dilution of the test sample in the reaction mixture was 1/34. The FRAP reagent was prepared by mixing 2.5 mL of 20 mM TPTZ (2,4,6-tripyridyl-s-triazine) in 40 mM HCl (hydrochloric acid), 2.5 mL of 20 mM FeCl 3 .6H 2 O, and 25 mL of 0.3 M acetate buffer (pH 3.6). At the end of incubation, the absorbance readings were taken immediately at 593 nm against the reagent blank using a spectrophotometer. Methanolic solutions of known Fe (II) concentration, ranging from 100 to 2000 µM (FeSO 4 .7H 2 O), were used for the preparation of the calibration curve. The parameter equivalent concentration was defined as the concentration of antioxidant having a ferric-TPTZ reducing ability equivalent to that of 1 mM FeSO 4 .7H 2 O. Equivalent concentration was calculated as the concentration of antioxidant giving an absorbance increase in the FRAP assay equivalent to the theoretical absorbance value of a 1 mM concentration of Fe (II) solution.
Metal chelating activity. The chelating of ferrous ions by various extracts of Ficus amplisssima fruit was estimated by the method of Dinis et al. [19] Briefly, 400 µL of samples and BHT (standard) were added to a 50 µL solution of 2 mM FeCl 2 . The reaction was initiated by the addition of 200 µL of 5 mM ferrozine, and the mixture was shaken vigorously and left standing at room temperature for 10 min. Absorbance of the solution was then measured spectrophotometrically at 562 nm against the blank (deionized water). The metal chelating capacities of the extracts were evaluated using the following equation:
where A 0 is the absorbance of the control and A 1 is the absorbance of the sample extract/standard.
Superoxide radical scavenging activity. The assay was based on the capacity of various extracts to inhibit formazan formation by scavenging the superoxide radicals generated in riboflavin-light-NBT system. [20] Each 3-mL reaction mixture contained 50 mM sodium phosphate buffer (pH 7.6), 20 µg riboflavin, 12 mM EDTA (ethylenediamine tetracetic acid disodium salt), 0.1 mg NBT (nitro blue tetrazolium), and 10-40 µL of aliquot of sample solution or BHA and BHT (standard). Reaction was started by illuminating the reaction mixture with sample extract for 90 s. Immediately after illumination, the absorbance was measured at 590 nm against the reagent blank (reaction mixture without plant sample). Identical tubes with reaction mixture kept in the dark served as negative control. The scavenging activity on superoxide anion generation was calculated as:
Hydrogen peroxide scavenging activity. The ability of the extracts to scavenge hydrogen peroxide was determined according to the method of Ruch et al. [21] A solution of hydrogen peroxide (2 mM) was prepared in phosphate buffer (0.2 M, pH 7.4) and its concentration was determined spectrophotometrically from absorption at 230 nm with molar absorbtivity 81 M −1 /cm. The plant extracts (10 µg/mL), BHT, and vitamin C (10 µg/mL) were added to 3.4 mL of phosphate buffer together with hydrogen peroxide solution (0.6 mL). The identical reaction mixture without the sample was taken as negative control. Absorbance of hydrogen peroxide at 230 nm was determined after 10 min against the blank (phosphate buffer). The scavenging activity (%) was calculated as:
where A 0 is the absorbance of the control and A 1 is the absorbance of the extract/standard.
Hydroxyl radical scavenging activity. The scavenging activity of different solvent extracts of F. amplissima fruits on hydroxyl radical was measured according to the method of Klenin et al. [22] An aliquot of 10-40 µg of different solvent extracts was added with 1 mL of iron-EDTA solution (0.13% ferrous ammonium sulphate and 0.26% EDTA), 0.5 mL of EDTA solution (0.018%), and 1 mL of DMSO (dimethyl sulphoxide) (0.85% v/v) in 0.1 M phosphate buffer, pH 7.4. The reaction was initiated by adding 0.5 mL of ascorbic acid (0.22%) and incubated at 80-90
• C for 15 min in a water bath. After incubation, the reaction was terminated by the addition of 1 mL of ice cold TCA (17.5 % W/V). Then, 3 mL of Nash reagent (75 g of ammonium acetate, 3 mL of glacial acetic acid, and 2 mL of acetyl acetone were mixed and raised to 1 L with distilled water) was added and left at room temperature for 15 min. The reaction mixture without sample was used as control. The intensity of color formed was measured spectrophotometrically at 412 nm against reagent blank. The percentage of hydroxyl scavenging activity was calculated by the following formula: % HRSA = 1−(difference in absorbance of sample/difference in absorbance of blank) × 100.
Physical parameters. The F. amplissima fruits were analysed for physical parameters, such as shape, colour (through visual perception), weight (100 fruit weight), size (length and diameter of the fruit was measured with the help of Vernier caliper), and specific gravity (weight/volume ratio).
Chemical and nutritional parameters. The edible part of F. amplissima fruits were analyzed for moisture, ash, fat, and fibre as per methods reported in AOAC. [23] Total nitrogen was analyzed by the micro-Kjeldahl method and for crude protein the value was multiplied by 6.25. The other parameter analysed was pH. Using a digital portable pH meter, TSS (hand refractometer), titratable acidity, [23] and NPN (non protein nitrogen) by Pelletier, [24] true protein was calculated by difference in values of total crude nitrogen and NPN and then multiplying by the factor of 6.25. Sugars, which include total and reducing sugars, were measured by the method reported in Rangana. [25] Total carbohydrates were obtained by subtracting the values of moisture, crude fibre, crude protein, crude fat, and ash from 100. Energy was estimated by the method of O'Shea and Maguire. [26] The minerals analysed were sodium, potassium, and iron using an atomic absorption spectrophotometer, calcium by flame photometer (Mediflame, 127), and phosphorus by following the method of Chen et al. [27] Ascorbic acid in fresh fruit was estimated titrimatically using 2,6-dichlorophenol indophenols dye, β-carotene was determined as per method the method of Roy, [28] and anthocyanin in fruit juice was estimated following the method reported in Rangana. [25] The dietary fibre constituents, viz. NDF, ADF, lignin, cellulose, and hemicelluloses were analyzed according to Van Soest and Wine. [29] Antinutritional parameters and organoleptic evaluation. Various antinutritional parameters analysed were tannins, [23] phytic acid, [30] phytate phosphorus, and oxalates. [31] Sensory evaluation depends upon the responses by different sense organs, such as eyes, taste buds of the tongue, and factory lobes of the nostril, as per the method suggested by Gould. [32] Gas Chromatography-Mass Spectroscopy Preparation of extract. An amount of 1 µl of the acetone extract of F. amplissima fruit was employed for GC-MS analysis.
Instruments and chromatographic conditions. GC-MS analysis was carried out on a GC Clarus 500 Perkin Elmer system comprising a AOC-20i auto sampler and gas chromatograph interfaced to a mass spectrometer (GC-MS) instrument employing the following conditions: column Elite-1 fused silica capillary column (30 × 0.25 mm ID ×1 EM df, composed of 100% dimethyl poly siloxane), operating in electron impact mode at 70 eV; helium (99.999%) was used as the carrier gas at a constant flow of 1 ml/min and an injection volume of 0.5 EI was employed (split ratio of 10:1) injector temperature 250
• C; ion-source temperature 280
• C. The oven temperature was programmed from 110
• C (isothermal for 2 min), with an increase of 10 to 200 • C/min, then 5 to 280
• C/min, ending with a 9 min isothermal at 280
• C. Mass spectra were taken at 70 eV, a scan interval of 0.5 s, and fragments from 40 to 550 Da.
Statistical Analysis
The results were statistically analysed and expressed as mean (n = 3) ± standard deviation.
RESULTS AND DISCUSSION
In Vitro Antioxidant Assays ABTS radical scavenging activity. The TEAC (Trolox equivalents antioxidant capacity) was measured using the improved ABTS ·+ radical decolourisation assay, one of the most commonly employed methods for antioxidant capacity, which measures the ability of a compound to scavenge ABTS .+ radical. [33] The results were expressed as µmol Trolox/g dry weight of plant material. The results of ABTS· + cation radical scavenging activities of different solvent extracts of F. amplissima fruit were shown in Table 1 . The higher scavenging activity of fruit was observed in its acetone extract (6587.96 µmoles TE/g extract).
Hagerman et al. [34] have reported that the high molecular weight phenolics (tannins) have more ability to quench free radicals (ABTS· + ) and their effectiveness depends on the molecular weight, the number of aromatic rings, and nature of hydroxyl group's substitution than the specific functional groups. Similarly, Rajesh et al. [35] have reported that free radical scavenging activity of F. racemosa samples might be due to the presence of high phenolics. From the result, we conclude that F. amplissima could act as a high ABTS· + radical scavenger.
Phosphomolybdenum assay. The phosphomolybdneum method is based in the reduction of Mo (VI) and to Mo (V) by the antioxidant compound and the formation of Among the different solvents used, the acetone extract showed better antioxidant capacity as compared to other solvent extracts. Thus, the antioxidant capacity observed from the extracts of F. amplissima can be correlated with its free radical scavenging activity equivalent to that of natural antioxidant ascorbic acid. Ferric reducing antioxidant power (FRAP) assay. The simple and reliable test was adopted, which measures the reducing potential of an antioxidant reacting with a ferric 2,4,6-tripyridyl-S-triazine (Fe (III)-TPTZ) complex and produces a coloured ferrous 2,4,6-tripyridyl-S-triazine (Fe (II))-TPTZ) complex by a reductant at low pH. This complex can be monitored at 593 nm. [36] Higher absorbance power indicates a higher ferric reducing power. The result shows ( Table 1 ) that the ferric reducing capacity was much higher (864.44 mM/g) in acetone extract.
Metal ion chelating activity. The method of metal chelating activity is based on chelating of Fe 2+ ions by the reagent ferrozine, which is a quantitative formation of a complex with Fe 2+ ions. [19] The formation of a complex is probably disturbed by the other chelating reagents, which would result in the reduction of the formation of red-colored complex. Measurement of the rate of reduction of the color, therefore, allows estimation of the chelating activity of the coexisting factor. [37] In this assay, F. amplissima and standard antioxidant compounds interfered with the formation of ferrous and ferrozine complex, suggesting that they have chelating activity and capture ferrous ion before ferrozine. Iron can stimulate lipid peroxidation by the Fenton reaction, and also accelerates peroxidation by decomposing lipid hydroperoxides into peroxyl and alkoxyl radicals that can themselves abstract hydrogen and perpetuate the chain reaction of lipid peroxidation. [38] The metal chelating capacity for methanol extract of fruit was found to be 38.74 mg EDTA/g (Table 1 ). From these results, the extracts may be able to play a protective role against oxidative damage by sequestering iron (II) ions that may otherwise catalyze Fentontype reactions or participate in metal-catalyzed hydroperoxide decomposition reactions. [39] Chelating agents may serve as secondary antioxidants because they reduce the redox potential thereby stabilizing the oxidized form of the metal ions. [35] The present study reveals that the acetone extract of F. amplissima has a marked capacity for iron binding, suggesting their action as peroxidation protector.
Superoxide radical scavenging activity. Superoxide radical is known to be a very harmful species to cellular components as a precursor of more reactive oxygen species. [40] The superoxide radical is known to be produced in vivo and can result in the formation of H 2 O 2 via dismutation reaction. Moreover, the conversion of superoxide and H 2 O 2 into more reactive species, e.g., the hydroxyl radical, has been thought to be one of the unfavorable effects caused by superoxide radicals. [41] The extracts are found to be an efficient scavenger of superoxide radical generated in riboflavin-NBT-light system in vitro and their activities are comparable to that of ascorbic acid. Photochemical reduction of flavins generates 0 2ċ − , which reduces NBT, resulting in the formation of blue formazan. [20] The results of superoxide anion scavenging activities of fruit of F. amplissima are shown in Fig. 1 . The extracts were found to be an efficient scavenger of superoxide radical generated in riboflavin-NBT-light system in vitro. The scavenging activity of acetone extract of fruit was found to be 50.81%, whereas methanol extract was also found to be better activity (49.35%). Superoxide radical is one of the most effective free radicals, implicated in cell damage as the precursor of important reactive oxygen species, like hydroxyl radical and peroxynitrite, contributing to the pathological process of many diseases. Similarly, Andreia et al. [42] have also reported on Ficus carica latex protective effect against superoxide radical. From this assay, using different extracts of fruit, it is noted that the inhibition of the formation of blue formazan and also the percentage inhibition are directly proportional to the concentration of the plant extract.
Hydrogen peroxide scavenging activity. Hydrogen peroxide itself is not very reactive but sometimes it is toxic to cells because it may give rise to hydroxyl radicals in the cells. [41] Therefore, removing of H 2 O 2 is very important for antioxidant defence in cell or food systems. Dietary polyphenols have been shown to protect mammalian and bacterial cells from cytotoxicity induced by hydrogen peroxide, especially compounds with the orthodihydroxy phenolic structure, quercetin, catechin, gallic acid ester, and caffeic acid ester. [43] The scavenging ability of various extracts of F. amplissima on hydrogen peroxide is shown in Fig. 2 and compared with the standard BHT and vitamin C. The higher percentages of scavenging activity were found in acetone and methanol extracts. Therefore, the acetone extract F. amplissima may probably be involved in removing the H 2 O 2 . Kumaran and Karunakaran [37] reported that all the extracts of Phyllanthus possess higher hydrogen peroxide radical scavenging activity at a concentration 10 µg/mL. Similarly, in F. amplissima, acetone extract of fruit (62%), methanol (57.2%), and chloroform (56.9%) extract of fruit possesses higher radical scavenging activity at a concentration of 10 µg/mL.
Hydroxyl radical scavenging activity. The hydroxyl radical is an extremely reactive free radical formed in biological systems and has been implicated as a highly damaging species in free radical pathology, capable of damaging almost every molecule found in living cells. [44] This radical has the capacity to join in nucleotides of DNA and cause strand breakage, which contributes to carcinogenesis, mutagenesis, and cytotoxicity. In addition, plant species are considered to be one of the quick initiators of the lipid peroxidation process, abstracting hydrogen atoms from unsaturated fatty acids. The activity is expressed as % hydroxyl radical scavenging. [45] The hydroxyl scavenging activities of all the samples were investigated at the concentration of 250 µg in the reaction mixture (Fig. 3) . The acetone extract of the fruit of F. amplissima showed higher scavenging activity (49.9%). Rajesh et al. [35] have also recently reported the ability of F. racemosa to quench hydroxyl radicals, which seems to be directly related to the prevention of propagation of the process of lipid per oxidation and seems to be a good scavenger of active oxygen species, thus reducing the rate of chain reaction.
Chemical and nutritional parameters. The physicochemical parameters of the fruit are given in Table 2 . Ripe F. amplissima fruits are bluish purple and thin and oblong in shape. The difference might have been due to species differences and varied agro-climatic conditions. The weight of 100 fruit was low and similarly the length, diameter, and specific gravity of the fruit were less, which might be due to its small size and light weight. Table 2 shows that the moisture, ash, crude protein, crude fat, and crude fibre content are 83.29, 0.82, 1.81, 0.63, and 0.81%. The slight variation in the result might be due to varied agro-climatic conditions, species, and time of maturity. The energy content in fruit is 52.09 kcal/100 g.
The organoleptic scores of the fruit are displayed in Table 2 . The scores were 7, 17, 8, and 63 for colour, texture, taste, and overall acceptability. The scores are in the good range; however, a slightly lower value might be due to small size, multiple seeds, and slightly astringent flavor. Various nutritional parameters of fruit are given in Table 3 . The pH of the fruit is acidic; however, the TSS of the fruit is 17.28
• Brix and acidity is low (1.22%), TSS:acid ratio was 12.85%. NPN (a desirable trait) content (nitrates and nitrites) of the fruit was low and true protein content was also low; this might be due to Values are mean of triplicate determination (n = 3) ± standard deviation. Values are mean of triplicate determination (n = 3) ± standard deviation. a lower amount of crude protein present in the fruit. This fruit contains 14.45% total sugar, 8.61% reducing sugars, and 4.33% non-reducing sugar (Table 3) . However, Kharitonova [46] reported that the total sugars content in Berberis species varies from 1.08-1.17%. Total carbohydrate in the fruit was 11.64%, whereas Goel and Kumar [47] reported the total carbohydrate in B. asiatica DC. as 9.2%, which is slightly lower than the result of the present investigation.
The various dietary fibre constituents analyzed were NDF, ADF, lignin, cellulose, and hemicelluloses and are given in Table 3 . The higher NDF content might have been due to the higher amount of cell wall constituents, i.e., hemicelluloses, cellulose, heat damaged protein, keratins, and silica. The higher amount of ADF in this fruit might be due to the presence of the high amount of fibrous protein, leading to an increase in ADF content. The higher amount of lignin could be related to constituents of ADF, and the higher amount of cellulose in fruit is also perhaps due to a higher amount of ADF. The lower amount of hemicelluloses is related to less difference between the NDF and ADF values. Hemicellulose is found to be low in this fruit. Vitamins an pigments present in fruit are given in Table 4 . The ascorbic acid content was 9.83 mg/100 g whereas other workers have reported higher value of ascorbic acid in other species of the genus. Novruzov [48] reported vitamin C content in B. orientalis to be 135 mg/100 g, whereas the vitamin C content in B. asiatica is 46. 24 mg/100 g. The β-carotene and calculated value of vitamin A of fruits are 342.0 µg/100 g and 84.65 µg/100 g, whereas β-carotene is reported to be 453 µg/100 g in B. asiatica. [47] Ficus fruit contained a higher amount of anthocyanin in juice (81.47 mg/100 g). Srivastava and Kumar [49] reported that the higher the content of anthocyanins, the more publishes or bluish would be the colour of the fruit. Further, the pigment is an indication of maturity as when green unripe fruits turn to bluish purple in colour. The high value of anthocyanin in Ficus fruits strongly support the need for its exploitation and increased utilization.
The mineral content of the fruit is in appreciable amounts of calcium (25.97 mg/100 g), phosphorus (37.0 mg/100 g), sodium (13.5 mg/100 g), potassium (160.42 mg/100 g), and iron (2.60 mg/100 g) ( Table 4 ). The slight variation in the result of the present investigation might be due to the difference in topography of soil and climatic condition coupled with varietal differences. Table 3 shows the presence of various antinutritional factors present in this fruit. F. amplissima fruits contained 8.8 mg/100 g tannins, which forms complexes with dietary protein and digestive enzymes, thereby reducing the digestibility proteins. [50] Kharitonova, while studying some berberis species, concluded that B. Canadensis Mill. contained 7% tannins [46] whereas Ficus fruit contains a low concentration of phytic acid and phytate phosphorus. The oxalates in F. amplissima fruit are not present.
Identification of bioactive compounds. Interpretation of mass spectrum GC-MS was conducted using the database of National Institute Standard and Technique (NIST08) and WILEY08 having more patterns. The spectrum of the unknown component was compared with the spectrum of the known components stored in the NIST08s and WILEY08 library. The name, molecular weight, molecular formula, and structure of the component of the test material were ascertained. There are several bioactive compounds in plants that are responsible for antioxidant and anti-inflammatory activity. Based upon this, the chemical constituents of F. amplissima fruit was done using GC-MS. The acetone extract of fruit were taken for this study because it shows higher radical scavenging activity. GC-MS chromatogram of acetone extract showed 27 peaks indicating the presence of 27 chemical constituents (Fig. 4) . On comparison of the mass spectra of the constituents with the NIST8 and WILEY8 library, 27 chemical constituents were characterized and identified (Table 5) .
The prevailing compounds were n-Hexadecanoic acid (26.84%), 5-Hydrxoymethylfurfural (22.27%), cis-9,cis-12-Octadecadienoic acid (22.21%), and Octadeca-9,12,15-trien-1-ol (13.22%). n-Hexadecanoic acid (26.84%) has the property of larvicidal effect [51] and lupeol (0.46%) as a therapeutic and chemopreventive agent for the treatment of inflammation and cancer. [52] These results indicate that F. amplissima also contains nonpolar compounds like fatty acids, sterols, and triterpenes. Thus, the compounds present in the active fraction are responsible for the activity of the rind extract.
CONCLUSION
F. amplissima exhibited a strong antioxidant activity in the following assays studied, including ABTS .+ , phosphomolybdenum, FRAP, metal ion chelating, superoxide, hydrogen peroxide, and hydroxyl in activity. The antioxidant activity of F. amplissima might be attributed to effective hydrogen donating ability and metal ion chelating capability. Moreover, the physiochemical, nutritional, and anti-nutritional parameters results were expressed. The F. amplissima fruit may be used as a natural dietary food supplement. Phytochemical analysis showed that F. amplissima also contains non-polar compounds like fatty acids (Myristic acid, n-Hexadecanoic acid), sterols (Ergost-5-en-3-ol, (3.beta.)-, Stigmasterol), and triterpenes (Lupenone, Lupeol). A more detailed investigation is under way to determine the exact phytoconstituents, which are responsible for antioxidant, anti-inflammatory, antimicrobial, and antilarvicidal activity.
